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Report on the 20th International Congress of Nutrition (ICN), Spain,2013

Yuko HIGASHINE

Department of Health and Nutrition,Faculty of Health Science,Osaka Aoyama University

Summary

The 20th International Congress of Nutrition was held in Granada, Spain, on September 15-20, 2013.

A total of seven reports were presented by participants from Osaka Aoyama University. The following article

includes an outline of our reports and my impressions on foodstuffs and meals experienced in Granada and Barcelona.

Keywords : Spain, International Congress of Nutrition
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(1) Masayuki Katayama, Motohiro Kasama and Yohko
Sugawa-Katyama:
On the accumulation processes of iron, magnesium,
manganese and zinc during the growth of Hijiki
(Sargassum fusiform) plants.

( 2 ) Kaori Murakami, Yohko Sugawa-Katayama and
Masayuki Katayama:
Effect of parboiling on and seasonal variations of the
arsenic content in the marine brown alga Sargassum
horneri.

(3) Yuko Higashine, Toyoko Okuda, Noriko Tanaka, Kang
Jangmi, Yasuyo Asano, lkue Hamaguchi and Hisae
Shinohara:

Relationship between preference for Japanese soup



stock(dashi) and dietary habits in university students.

(4) Toyoko Okuda, Noriko Tanaka, Hisae Shinohara , Ikue
Hamaguchi , Yasuyo Asano , Yuko Higashine , Kang
Jangmi, Keiko Wakimoto and Naomi Hirano:

Dietary and life-style factors that influence the chewing
consciousness in primary schoolchildren in Japan

(5) Hisae Shinohara , Toyoko Okuda, Noriko Tanaka, Tkue
Hamaguchi , Yasuyo Asano , Yuko Higashine and
Kang Jangmi:

Taste sensitivity and dietary habit among schoolchildren
in Miyazaki,

(6) Noriko Tanaka, Toyoko Okuda, Hisae Shinohara , Tkue
Hamaguchi , Yasuyo Asano , Yuko Higashine , Kang
Jangmi, Keiko Wakimoto and Naomi Hirano:

The importance of having interest in cooking and
vegetables and fruit intake for chewing consciousness in
primary school children.

(7) Kang Jangmi, Toyoko Okuda, Noriko Tanaka, Yuko
Higashine , Yasuyo Asano, lkue Hamaguchi and Hisae
Shinohara :

Relationship between masticatory ability and dietary

behaviors in university students in Japan.
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Background and Objectwes

The aim of this study was to between a pref
distary habits in university students.

Methods:

Asensory evaluation was performed in 323 university students (54 males and 269 females). The subjects tasted five
kinds of soup stock made from kelp, dried bonito, mixture of kelp and dried bonito, dried small sardines, and
monosodium glutamate. The relationship between the preference for soup stock and dietary habits was assessed with
aquestionnaire, which asked their distary habits, fraquency of tasting soup stock, and ingredients of soup stock at
home in four grades.

for Japanese soup stock (Dashi) and

Results:

In the five kinds of soup stock, the soup stock made from mixture of kelp and dried bonito was the most preferred
(3.42:1.2), but the monosodium gltamate soup stock was the least {1.8+1.0). No difference between the sexes was
observed. Anumami taste, a pleasant aftertaste and a good body were prominent in the soup stock made from mixture
of kelp and dried bonito. In contrast, an aci taste was prominent in the dried bonito soup stock, and the dried sardine
soup stock had stronger fishy smell compared with the other four. The pleasantness of aftertaste and smeil, and the
strength of umami taste were desirable factors, but the strengths of bitter taste and acid taste were undesirable ones.
The group in which the subjects had soup stock from natural ingredients frequently had tendencies to masticate their
food well, to eat boiled vegetables often, to favor Japanese food, and to have confidence in their health.
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Conclusions:

Me findings suggested that the preferential and frequent tasting of soup stock from natural ingredients would impact
n a preference for Japanese food, healthy dietary habits and an interest in cooking.
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